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Flax Indu8try.-No. 10. 

The total value of the linen thread and 
cloth exported from Ireland during the thirty 
years preceding the year 1740, was £417,600 
sterling j during the thirty years succeeding 
1748, the amount increased to £1,228,148 
sterling. The whole of this production was 
taken for the English home market, with few 
exceptions. 

The following table shows the amount of 
Irish linens exported from 1800 to 1826 inclu-
sive:-
1801 37,774,885 yards. 
1805 44,043,487 " 
1809 37,151,000 " 
1813 38,700,147 " 
1817 56,241,000 " 
1821 49,800,000 " 

1826 54,963,315 " 
Of this amount about one-tenth part was ex

ported to countries other than Great Britain. 
Independently of cloth, Ireland also export

ed a considerable amount of thread, and with 
Germany contributed the principal supplies to 
the English and Scotch manufactories. The 
above table showing the exportations of Irish 
linens, shows also that up to 1826, hand weav
ing and spinning had been able to sustain" it
self against the mechanical processes which 
were being introduced into England and Scot
land as early as 1802. .After 1826 the hand 
labor of Ireland rapidly gave way before the 
progress of mechanical improvement, and as 
we have shown the culture of flax for a time 
was also neglected. Although mechanical 
spinning has been in successful operation in 
Ireland since 1827, there were as late as 1840, 
a large number of persons gaining a Jinlihood 
by means,iof hand spinning. 

In 1828 the first factory for the spinning of 
flax was established at Belfast. In 1841 the 
number of mills in operation, had increased to 
forty-one, containing 280,000 spindles j in 1852 
upwards of eighty mills, containing 480,000 
spindles were in full employment, the whole 
exhibiting an increase of a particular manufac
turing industry rarely equalled. These mills 
represented a capital of more than $25,000,000, 
and taken in connection with the weaving and 
bleaching department, give employment to up
wards of 200,000 persons, disbursing also in 
wages between five and six millions of dollars. 
The goods manufactured at Belfast find their 
market principally in the United States, Spain, 

• and Mexico. During the period referred to, 
the city of Belfast has enjoyed a most unex
ampled prosperity and its progress in popula
tion has been of late years in a more rapid ra
tio than any city on the British Empire, Lon
don alone excepted. Belfast has also expend
ed, without any Government aid, $'2,5QO,000, 
on the improvement of its harbor j $1,200,000 
on municipal improvements, and $15,000,000 
on railroads and canals. 

But the flax industry in Ireland is oy no 
means confined to Belfast. Flax spinning fac
tories are to be found in twelve counties of 
Ireland, bleach-greens throughout the whole of 
Ulster, and weaving in every parish of that 
'province, and Drogheda, Cork, Galway, and 
Westport. New spinning and weaving estab
lishments are now being erected on an exten
sive scale on the banks of the Shannon, the 
Boyne, the Liffey, and the Erne. And the cul
tivation of flax, which six years ago was ouly 
53,000 acres, and was confined principally to 
Ulster, was in 1853 estimated at 176,000 acres, 
with a crop valued at $11,000,000. 

The Report of the Inspectors of Factories, 
gives the number of spindles employed in the 
spinning of flax throughout Great Britain dur
ing the year 1851 as 1,060,693, distributed as 
follows: England, 265,560 j Scotland, 303,-
125 j Ireland 500,000. 

The estimate at the present time is probably 
as follows: England, 300,000 j Scotland be
tween 4 and 500,000 j Ireland, 600,000. 

The number of acres of land under cultiva
tion with flax in Ireland increased from 1848 
to 1853, as follows:-

1848 53,868 1851 138,619 
1849 60,314 1852 136,090 
1850 91,040 1853 176,000 

Glasgow, like Belfast, owes its commercial 
importance in a great measure to the linen 
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manufacture, and is one of the principal seats 
of the flax industry in Scotland. The goods 
manufactured are principally coarse linens, 
burlaps, canvas, crash, &c., &c. Within a cir
cle of ten miles there about sixty spinning 
mills and factories employed in the production 
of this class of goods. Some of these establish
ments are of great extent, having 8,000 or 
10,000 spindles, and, perhaps, 500 looms, con
tinually at work. One of them has under pay 
over 1,000 hands. There is probably no place 
in the world where more flax and hemp is bought 
and sold than there is here. Some seasons 
more than $15,000,000 worth of manufactured 
goods have been sent from this place. 

Much of the coarse bagging and canvas is 
wove by hand. In this branch of the business 
probably 16,000 persons are employed, and 
their condition is sad enough to excite compas
sion in the breast of the most callous observer. 

The weekly pay of the weaver is, on an ave
rage, about $1,75. By working long hOurF, a 
man may sometimes earn more than that j but 
for every one that earns $2,50 for a week's 
work, there is another who gets only $1,12 for 
the same. 

The town of Dundee is also celebrated for 
its linen manufactures, and in the importance 
and extent of its fabrications exceeds Glasgow. 
In 1745 this place imported flax to the amount 
of 160,000 Ibs. j fifty years later, its importance 
had increased to 550,000 Ibs., and its exports 
of cloth were between 6 ahd 7,000,000 yards. 
In 1837 this town imported flax to the amount 
of 70,000,000 Ibs., and 7 to 8,000,000 lbs. of 
hemp. The number of pieces of cloth of all 
qualities manufactured during the same year 
was 640,000. 

The progress of mechanical spinning in Eng
land can be illustrated to some extent by a ta
ble showing the decrease in the importations 
of foreign thread, from the year 1827 to 1838, 
as shown by the Official Parliamentary Re
ports. 

In 1827 the amount of linen thread imported 
by the English manufactur�rs was 3,782,353 
los. 

1834 " '1,624,448 
1835 " 1,378,183 

are milked twice a·day in summer-in the 
fields. The milk is passed through a sieve, 
and then set to cool in milk-leads. In some 
counties glass-ware or stone coolers are used j 
but a'Dorsetshire family will use nothing but 
leads. In these the milk is allowed to stand 
for a period varying from 12 to 36 hours. 
Usually, after standing for 24 hours it is skim
med, and the cream is collected in tin vessels 
until sufficient to form a "churning" has accu
mulated. In very large dairies in the sum
mer season, butter is made every day j and 
it may be set down as a general rule that the 
quicker cream 'is converted into butter, the 
sweeter and better is the butter. It should not 
be allowed, to remain longer than three days 
under any circumstances. The churn having 
been prepared by rinsing with hot water in 
winter, and with cold water in summer, the 
cream is agitated until a complete separation of 
the fatty matter from the milky fluid has been 
effected. The butter having" come," it is ta
ken out and well washed. It is then worked 
with the hand until the buttermilk is thorough
ly expressed, and the air-bubbles are broken. 
A portion of salt is mixed with about each half 
dozen pounds j the manipulation is resumed; 
the lump undergoes a second washing, ;hich 
carries off the surplus salt j and it is finally 
made up into rolls for the home-market, or 
with an additional salti g, is packed in clean 
tubs for the London market. 

There is an objection to the lead coolers, for 
if the milk sours it acts upon the metal, and by 
taking up a portion of it, a poisonous ingre
dient becomes mixed with the butter. Th� 
quantity may be very minute, but no matter 
for that, it is still a deleterious a.gent. 

The production of butter by churning is both 
a chemical and mechanical process. Milk, ac
cording to the analysis of Henri and Chevalier, 
is composed as follows :-
Casein, pure curd _ 

Butter - - - -
Milk sugar 
Saline matter 
Water 

4'48 
.. .. .. .. .. 3.13 

• 

4'77 
0'60 

87'02 

100'00 
1828 " 3,429,104 
1829 " 3,320,240 
1830 " 2,151,632 
1831 " 1,943,c424 
1832 " 1,522,416 
1833 " 1,564,460 

1836 " 589,526:: By the mechanical operation of the churn 
1837 " ,416,32'0 the envelopes of the globules offat arebroken, 
1838 " 356,272 and the globules brought into cohesion. By 

The first importation of English linen yarn was 
made into France in 1825,but the importation did 
not attain to any considerable figure until 1830 
The importation of cloth did not acquire any 
importance until 1836. The following table 
exhibits the importations of cloth and yMn 
from England to France for the years 1830 to 

1842 inclusive: 
YEARS 

1830 
1831 
1832 
1833 
1834 
1835 
1836 
1837 
1838 
1839 
1840 
1841 
1842 

YARN Ibs. 
6,707 " 

39,064 " 
112,756 " 
846,766 " 

1,662,878 " 
2,690,186 " 
3,802,148 " 
6,399,834 " 

10,590,484 " 
12,435,542 " 
12,420,200 " 
18,491,400 " 
20,507,800 " 

... -. .... 

CLOTH Ibs. 
3,794 " 
7,524 " 
6,562 " 
6,452 " 

19,130 " 
26,562 " 

167,860 " 
950,920 .. 

2, '718,224 " 
1,245,094 " 
1,589,040 " 
3,366,720 " 
3,778,600 " 

On the Production of Butter. 

The production of butter is nearly the same 
everywhere, and yet how different is the quali
ty of that made in one farmer's family from that 
made in another's. It is the attention which 
is paid to the minute parts of the process-by 
some denominated trifles-which gives the 
great superiority to one parcel of butter over 
another. Cleanliness, attention, and labor, 
are the requisite qualifications for producing 
good butter everywhere, with proper dairy 
utensils and accommodationil. Having receiv
ed some letters recently, making inquiries re
specting the best methods of preparing butter 
for selling next winter, we have taken the 
present opportunity to collect information from 
various sources on the subject. In London 
the butter from Dorsetshire holds about the 
highest r

,
ank. In that county the cows 

the chemical process the sugar of milk is con
verted into lactic acid, and the bulk of the fluid, 
which was put sweet into the churn, is instant
ly soured. The best temperature for obtaining 
these results has been found by experience to 
be 60° Fah. To attain this temperature the 
dairymaid rinseil her churn in summer with cold 
water, lest the butter come too qnickly, and be 
flaccid and pale, and in winter with warm wa
ter, lest it come not at all. 

The primal condition of excellence in butter
making is purity. Milk is in the highest de
gree susceptible of taint. Milk in the udder 
may be poisoned by the cow eating improper 
food. "Milk," says Dr. Taylor in his work on 
Poisons, "is rendered bitter when the cow 
feeds on wormwood, and the leaveil of the arti
choke. Its taste is affected by the cabbage, 
the carrot, and all strong-smelling plants, and 
the effects extend to butter and cheese, and 
all articles of food prepared with milk." Milk 
may even be poisoned without the cow being 
affected. With so sensitive a fluid, therefore, 
the utmost care is reqnired, not simply as 
regards the milk itself, but also t�e food which 
the cow eats and the water it drinks. If milk 
is so liable to be affected that it may be the 
lJIedium of conveying poison through the cow, 
it follows that the quality of butter very mate
rially depends upon the quality of the water 
which the cow drinks. 

The dairy-vessels must be scrupulously clean j 
they and the dairy itself must be removed 
from everything that taints the air. If the 
coolers be made of zinc, a very serious effect 
indeed may be produced. "It is probable," 
says Dr. Taylor, "that some of the lactate of 
zinc is here formed. Milk and cream which 
were allowed to stand in such vessels have 
given rise to nausea and vomiting." From the 
time when its elements are first formed from 
the succulent !:rass of the field, until the time 
when it appears on the breakfast·table, butter 
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leads, (so to speak) a most precarious existence, 
and its preservation depends almost entirely on 
trifling, but constant attentions. 

The dairy house should be a cool, clean, 
airy place. Good butter cannot be made if 
flies, dust, &c., are allowed to get into either 
the milk or cream. When the butter is made 
in the churn, and removed from the churn to 
the basin for working it for market, great care 
ehould be exercised to keep it cool. The wa
ter for washing it should be crystal pure, and 
about 48° of temperature. Nothing but the 
best of salt should be used in salting, and one 
ounce of ground white sugar should be mixed 
with every two pounds. Sugar'is a good pre
servative, and it tends to remove any bitter
ness of tailte in the butter. Butter should ale 

ways be packed in air-tight vessels. .Any but
ter will keep well if it is clean, freed from milk 
particles, and well salted and tight-packed. 

The quality of butter and the quantity of 
milk depend less on the breed than on the 
food of the animal. It is almost impossible to 
assign to any particular breed the milching 
palm-it belongs to the individual animal. 

The Guernsey cow, a small animal, has long 
been famous for its good quality of butter, but 
perhaps this dependa more upon the pastures 
of that Island, than the quality of the animal. 
Good natural grasses are the most economical 
and best summer food for cows. 

.... ·ea· ... 

[For the Scientific American.) 
Effect8 of Moonlight on Fiah. 

In the" Scientific American," page 186, the 
question is mooted whether the putrefaction of 
fish and meat exposed to mooulight, is more 
rapid than at any other time. That moonlight 
affects fish is not only a traditionary belief, but 
is a positive fact, which can easily be ascer
tained by those who have doubts upon the sub
ject. I have known it to be so for more than 
forty years. I recollect of an instance where 
a person purchased newly-caught fish at the 
fishing station, and threw them floundllring in
to his wagon, without taking the precaution to 
cover them from the moon's rays of that night. 
He lived a distance in the country, which re
quired about five hours to reach, and he 
1bought;r as the journey was to be made in the 
Clool of the night, all would be well, but he 
was greatly surprised when he arrived at home 
at daylight, to find the most of his fish so 
green and putrid that they had to be thrown 
away. Why was this? Such an effect would 
not have been produced upon fish on a moon
less night, nor even by exposure to the sun's 
rays for the same period. All old housekeepers 
are careful not to expose fresh fish or meat to 
moonlight. It is also generally believed that 
it is dangerous to sleep exposed to the moon's 
rays. These precautions and traditionary 
opinions had their origin in facts, which I have 
observed on both land and water. The great 
thing in mooted questions in natural philoso
phy, is first to discov�r and arrange facts j but 
in accounting for them, there may be a variety 
of opinions, until some new faet is discovered 
which settles all tJ;te disputed points. G. V. 

Troy, N. Y_ 
. - . 

Uniting Wrought aud Cast Iron. 

Filings of soft cast iron are melted with cal
cined borax, the mass pulverized and sprinkled 
on the parts to be united. They are then se
parately heated and welded together on an 
anvil by gentle blows. 

..- .. 

Strawberrlel. 

This fine fruit is very plentiful in our mar
kets at present. We think they are finer in 
flavor and larger in size this year, than we 
ever saw them. Whether this is owing to 
a favorable season, or improvements in their 
cultivation, we are unable to tell . 

A convention of farmers is to be held in July, 
at Warrenton, Va., on the subject of the joint 
worm. The exchange from which we clip the 

foregoing, calls it "A Joint Worm Conven
tion." 

The g�test breadth of the River Nile is 
2000 feet, or about a third of a mile. Its cur
rent is sluggish, aad nowhere does it move 
over three milesan hour. Its waters are always 
muddy •• 
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